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A BAKER'S DOZEN COOKIE RECIPES

To save the time of rolling out and cutting cookies on a board,
many homemakers novv prefer to m.ake the softer "drop" style, or to chill the
stiff dough and slice it ready for baking (refrigerator cookies). Or a
batter, such as that for brov;nies or date bars, may be baked in one sheet

in a shallow pan and cut into individual pieces as soon as it comes from •

the oven.

The following recipes are typical of many others that might be
given. Hov7 many cookies each recipe makes depends on hov: much or how little
batter" is dropped from the spoon to the baking sheet, or how large a roll
the dough for chilling is shaped into and whether it is sliced thick or thin.

DROP-Arro-BAKE COOKIES

Coconut Macaroons

2 egg whites 1 cup shredded coconut

1/8 teaspoon salt 2 cups flaked toasted breakfast ^'ood

1 cup sugar Almond flavoring

Beat the egg whites with the salt until stiff, add the sugar, and beat
thoroughly. Fold in the coconut and toasted flakes, which have been crushed
with the hands. Add the flavoring. Drop by teaspoonfuls, onto oiled paper and

bake in a very moderate even {300° to 325° F. ) for about 20 mdnutes, or until
delicately browned and well set.

phocolate Drop Cookies •* ' •

2 ounces or squares unsweetened 1-1/2 cups sifted flour
chocolate 1 cup chopped nuts

1/2 cup butter or other fat 2 teasooons baking powder
1 cup sugar 1/4 teaspoon salt

1 egg 1 teaspoon vanilla
1/2 cup milk

Melt the chocolate and add the fat anjd sugar. Add the egg without beat-

ing and the milk. Use 2 tablespoons of th? flour to coat the nuts. Then
add the nu^s and the sifted dry ingredients to the liquid mixture. Stir
this thoroughly and acd the vanilla. Drop the batter by half-teaspoonfuls
onto a greased baking sheet or an inverted baking pan. Bake in a moderately

hot oven {375° to 400° F.) for about 10 minutes.
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Oatmeal CO'...kies

1/2 cup buttsr or other fat 2 teaspoons cinnamon
1 cup sugar 1/2 cup milk
1 egg, beaten • 1-1/2 cups fine oatmeal
1-1/2 cups flour 1 cup seedless raisains, chopped
1/2 teaspoon salt

Cream the fat and sugar, and add the beaten egg. Sift together the dry-

ingredients, except the oatmeal, and add with the milk to the first mixture.
Add the oatmeal and chopped raisins. Mix well. Drop by spoonfuls onto a

greased baking sheet and bake to a golden brown in a moderately hot oven
( t575^ F. ) . Remove from the pan at once ,

'

To increase the milk solids sift one-third of a cup of dry skim milk
with the other dry ingredients.

Orange Drop Cookies

2 tablespoons grated orange rind
4 tablespoons butter
1 cup sugar
2 eggs, beaten

4 tablespoons orange juice
2 cups sifted flour
4 teaspoons baking powder
1/2 teaspoon salt

Cream together the grated orange rind, butter, and sugar. Add the beaten
eggs and orange juice, and the flour, baking powder, anc salt, which have been
sifted together. Drop the batter by half-teaspconfuls onto a greased baking
sheet and bake in a moderately hot oven (375° to 400° F.) for about 10 minutes

Peanut Crisps

1 cuo finely chopped peanuts 1/2 teaspoon salt

1 cup sugar 3 egg whites

1/2 cup sifted flour 1/2 teaspoon almond extract

Mix the peanuts, sugar, flour, and salt thoroughly. Beat the egg whites
until stiff, add the flavoring, and fold into the first mixture. Drop by
half-teaspoonfuls v-jell apart on a greased baking sheet. Bake for about 15

minutes, or until li.c'ihtly browned, in a very moderate oven (about 325° F.).

Vanilla Wafers

2/3 cup butter 1-1/4 cups sifted flour

1/2 cup sugar 1 teaspoon baking powder

1 egg, beaten 1/4 teaspoon salt

2 tablespoons milk 2 teaspoons vanilla

Cream the butter and sugar, add the well-beaten egg, the milk, and the

sifted dry ingredients, then the vanilla. Drop by half-teaspoonfuls on a

lightly greased baking sheet, allowing room, to spread. Bake in a moderate
oven (about 350^ F.) for about 10 minutes, or until the edges are golden

brovm.
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SLiCE-Ai-ro-BAK!-^: refrigerAtoj^ cookies

Ginger Snaps

2 tablespoons sugar
1 to 2 tablespoons ginger
1-1/2 teaspoons salt

Heat the molasses to the boiling point, and pour it over the fat. Add
the sifted dry ingredients to the molasses and fat. Mix well and make into
a long roll as large around as the cookies are to be, V/rap this roll of
dough in waxed paper and put in 2. cold place to chill for several hours. To
cut properly, the dough must be cold throu.gh and through and kept cold until
all of it is used. V/hen ready to bf^ke, cut t". e roll into, very thin slices
with a sharp knife, and bake in a moderate oven (350° F.) until lightly
browned. Remove from the pan while hot. Store the snaps in a tightly covered
container so that they will hold their crispness.

1 cup molasses

1/2 cup butter or other fat

1/2 teaspoon soda
3-1/4 cups sifted flour

Honey Cookies

2 cups sifted flour
2 teaspoons baking powder
1/2 teaspoon salt

1 cup finely chopped nuts

1/2 cup butter
1/2 cup sugar
1 sgo» beaten
1/2 cup honey

Cream the butter and add the sugar gradually. Mix the beaten egg and
honey and add v;ith the sifted dry ingredients and nuts to the butter-and-sugar
mixture. Form the dough into a roll the desired size and wrap in heavy waxed
paper and chill thoroughly for several hours. When firm, cut into thin slices
with a sharp knife. Bake in a moderately hot oven (375^ F.) from 10 to 15

minutes, or until lightly browned.

Pin-Wheel Cookies

1/2 cup butter
1 cup sugar
1 egg
2 tablespoons milk
2 CUDS sifted flour

2 teaspoon?, baking powder

1/4 teaspoon salt

1-1/2 teaspoons vanilla
1 square unsweetened chocolate,

melted

Cream the butter and sugar and add the egg and milk. Add the sifted dry
ingredients and the vani'lla and stir "until thoroughly combined. Divide the

dough into equal portions. Into on-j-half of the dough mix the melted choco-

late. Roll out'- one-half of the chocolate dough into an oblong sheet about

one -half, inch thick on a lightly floured board. Over this sheet of chocolate

dough spread one -half of the portion, of w^hite dough and pat out into the same

size as the chocolate sheet. Beginning at the end of this oblong sheet of

chocolate and vjhite dough, roll it up like a jelly roll. Make a similar roll

of the remaining portions of chocolate and white dough, putting the white on

the bottom and the chocolate on top. Wrap these rolls of dough -^:3ll in v/axed

pa.per and put in a cold place to chill for several hours or overnight. VJhen

cold through and through, cut them into very thin slices with a sharp knife

and bake in a moderate oven (350° F.) until lightly browned. Store the cook-

ies in a tightly covered container so that they will hold their crispness.
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Refrigarator Nut Cookies

1 cup nut."":, finely chopped
1/2 cup butter or other fat

1 cup brov/r: susjar

egg, beaten

1 teaspoon vanilla
2 cups s.iftGd flour
£ teaspoons baking powder
1/S teaspoon salt

Crecim th.) fat and sugar and add the beaten egg and the vanilla. Sift
the dry ingredients together, aod the nuts, and combine with the first mix-
ture. Stir until blended. Chill and then form into a roll of the derired
size. Roll in v^axed paper and chill thoroughly for several hours. Cut cross-
v/ise in thin, slices v;ith a sharp knife. To make slicing easy, return the roll
of doughto t^ie refrigerator between times t .. keep thoroughly chilled. Rake
fcr about 10 to 15 minutes, or until lightly browned, in a moderate oven
{550° to 375 F.).

Variation. ~ To t]i8 above recipe, adc two squares of melted chocolate
7;ith the beaten egg and vanilla to the creamed fat and sugar. Replace the
cup of bro:vn sugar with a scant cup of white sugar.

Sand Tarts

1/2 cup butter
3/4 cup liught brown sugar
1 egg, beaten
2 cup3 sifted flour
2 teaspoons baking powder

1/4- teaspoon salt

1 teaspoon cinnamon
3 tablespoons granulated sugar
Halved almoncs or pecans

Cream together the butter and brown sugar, and a';d the v/eli-beaten egg.

Sift together the flour, baking pov;der, and salt, and add to the first mix-
ture. On a lightly floured board make a roll of th^j dough about 3 inches in

diameter. V/rap in waxed paper and let stand for several hours in a cold place.

For baking, waxer thin with a sharp knife, and sprinkle v;ith a mixture of the

cinnam.on and granul;.ited sugar. Press a nut in the center of .ach cookie.

Bake in a moderate oven (350*^ F.) for about 10 minutes, or until lightly
brov.iied. Store in airtight containers. Keep all the dough thoroughly chilled
until sliced.





BAKE-Al^D-CUT C0CKI3S

Brownies

2 ounces or squares unsweetened
chocolate

1/2 cup butter or other fat

2 eggs
I'cup sugar

1 cup finely ch'^pped nuts
1 cup sifted flour
1 teaspoon baking powder
1/2 ibeaspoon salt

1/2 teaspoon vanilla

Melt the chocolate and fat together. Be^t the eggs slightly, add the
sugar, and the chopped nuts, v;hich have been mixed with the flour, baking
powder, and salt. Stir in the chocolate and fat after they have cooled, and
add the vanilla. Pour into a warm greased shalloxv pan lined with greased
paper, and spread the mixture evenly. Bake in a very moderate oven (300^ to
325° F.) for 45 minutes to 1 hour, depending on the thickness of the layer.
Turn from the pan and remove the paper while the cake is hot. Cut the cake
into short strips or squares. Brovmies will keep fresh for some time in a

tin box.

Date Bars

3/4 pound, or 1-3/4 cups
pitted dates

3 eggs
1 cup sugar

1 cup sifted flour
1/2 teaspoon salt

1 teaspoon baking powder
1 cup chopped nuts

Stone and cut the dates into small pieces. Beat the eggs, add the
sugar, the sifted dry ingredients, dates, and nuts, and mix well. Bake in
greased shallow pans from 30 to 40 minutes in a very moderate oven (about
300° F,}« V/hon cool, cut in bars and roll in sugar. Store in a tin box, •




